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Mr. John Jacobs 

596 South Center Street 
Midway, UT 84049 

Dear Mr. Jacobs: 

On November 21, 1974, Mr. Lynden Baum of the Utah State Division of Health 
conducted an on-site inspection of the individual wastewater disposal system 
serving your home located at 596 South Center Street, Midway. This inspection 
was performed at the request of the Midway Sanitation District. 

During the inspection it was noted that effluent from an unknown source was 
pooling in an irrigation ditch on property immediately to the south of your 
home. Mr. Baum in the presence of Mrs. Jacobs placed a quantity of fluorescein 
dye down the water closet in your home. The dye later appeared in the pooled 
sewage indicating a malfunction of the drainfield serving your home. 

The Utah Plumbing Code states "Every building with installed plumbing 
fixtures and intended for human habitation, occupancy, or use, and located on 
premises where a public sewer is on or passes said premises within a reasonable 
distance, shall be connected to the sewer in accordance with local ordinances 
and regulations." 

Article 2, Section 202 of the Midway Sanitation District Resolution #1 
requires that the owner of a home situated within the confines of the Midway 
Sanitation District shall where possible connect to the public sewer when 
located within 300 feet of the public sewer.. 

We therefore request that you correct this unfortunate situation by 
connecting to the public sewer within 60 days of receipt of this letter. 

‘ 


If you have any questions regarding the foregoing, please feel free to 


contact this office. 
l VTY 
R. Raymond Green, M.D. 
LPB: co 
cc: Utah State Division of Health 
Midway Sanitation District 
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Mrs. Sandra Longson 
Current Creek Lodge | 
Fruitland, UT 84027 
Dear Mrs. Longson: 

An inspection of the Current Creek Lodge Cafe was conducted on November 
18, 1974, by Lynden Baum and Mervin R. Reid of the Utah State Division of 
Health. A copy of the inspection report was left at the restaurant on the 
day of the inspection. We have enclosed with this letter a summary of each 
violation and written out the requirement that must be met. 

There have been in the past year four inspections of the Current Creek 
Lodge Cafe. Demerit scores of 66, 86, 65, and 84 respectively have been 
obtained. In each of the above inspections the demerit score exceeded the limit 
for which closure is recommended. Because an extensive remodeling program for 
the kitchen was planned, it was recommended by Mr. Baum that closure action not 
be taken. 

| Mr. Baum has indicated that 1 has been made on construction of new 

public restroom facilities, needed repairs for the mal-functioning refrigeration 
units were made, a new tile floor has been partially installed in the kitchen, 
and a new hood and filter for the stove has been ordered. This is surely a 
step in the riaht direction towards up-aradina this facility to present dav 
standards, but, construction deficiencies and old equipment are not a license 
for noor hvaenic and sanitation practices. In light of the continued hiah demerit 
scores achieved by the Current Creek Lodae Cafe a qeneral housecleanina of the 
cafe must take place within seven davs after receipt of this letter. Failure 
to comolv with this letter will necessitate that further action be taken against | 
the Current Creek Lodae Cafe. 

The followina items of cleaning shall be included in the general housecleaning: 

1. All floors, walls and ceilings shall be washed and cleaned. Where 


necessary, equipment shall be moved to facilitate cleaning. 


10. 


Hood over the stove shall be cleaned. 

Refrigerator shall be cleaned inside and out. 

Shelves shall be washed and cleaned. 

All case goods and food shall be stored off the floor on shelves at 
such a height that cleaning can easily take place beneath the shelves. 


Glass and dishware that is chipped shall be removed from service. 


Restrooms shall be cleaned daily, and, if necessary at more frequent 


intervals. 

The practice of reusing tin cans for food containers shall be stopped 
and such cans discarded after their initial use. 

Tableware and kitchenware shall be washed, rinsed, and sanitized after 
each use, and then stored in an approved manner. 

Food equipment such as the meat slicer and mixer when not in continuous 
use shall be disassembled, cleaned, and sanitized after each use. 
Outside premises shall be kept free of debris. 

Necessary steps shall be taken to ensure that all garbage is placed 


in approved metal containers or plastic bags and sealed. 


Once the cafe achieves an approved level of sanitation it is expected that 


sanitation will be maintained at an approved level. 


Since an extensive remodeling program is planned for the kitchen, we have 


listed below some of the construction features which must be considered when 


remodeling to ensure compliance with the State of Utah "Code of Food Service 


Sanitation Regulations." 


1. 


Provide for the sanitary design, construction, and installation of 
equipment within the establishment in a manner that maintenance and 
cleaning operations can be performed properly. 


Institute use of handwashing sink in kitchen for employees 
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Provide for floors, walls, and ceilings that are smooth, easily 
cleanable, non-absorbent and light colored. 

Provide for floor-wall junctures to be closed. 

Provide the 5 design of vent hoods so as to effectively remove 
grease fumes and be easily cleanable. 

Provide for adequate space in food storage areas. Provide shelving 
or movable pallets so food or case goods are not sitting on the floor 
and can be easily cleaned around and beneath. 

Provide for working surfaces that are of approved materials. 

Provide for adequate lighting on working surfaces, tableware and 
kitchenware washing areas, and al] other areas. 


above design features are by no means complete. You should refer to 


the State of Utah "Code of Food Service Sanitation Regulations" to ensure that 


construct 


ion meets the standards set forth in the Code. This office is available 


to review any remodeling plans you or others may design. 


If there are any questions regarding the foregoing, please contact this 


office. 


LPB:nd 
Enclosure 


cc: Utah 


VTY 
R. Raymond Green, M.D. 


State Division of Health 
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Item #8 Violation: Uncovered food on shelves and in refrigerator. 

REQUIREMENT: A11 food while being stored, awaiting preparation, and 
displayed shall be protected from contamination. 

Item #10 Violation: Lack of thermometers in refrigeration units: 

REQUIREMENT: Each cold-storage facility used for the storage of 
perishable food in the non-frozen state shall be provided with an indicating 

“thermometer accurate to + 2°F. to assist food-service personnel in assuring 
that proper temperatures are being maintained. | 

Item #18 Violation: Containers of food stored on the floor. 

REQUIREMENT: Containers of food shall be stored off the floor on clean 
racks, dollies, or other clean surfaces in such a manner as to be protected 
from splash and other contamination. Also, such racks shal] be constructed 
sò that they can be easily cleaned beneath or moved. out for cleaning. 

Item #24 Violation: Poisonous materials improperly stored on kitchen 
counter. 

REQUIREMENTS: When not in use, poisonous and toxic materials shall be 
stored in cabinets which are used for no other purpose, or in a place which 
is outside the food storage, food preparation, clean-equipment and utensil 
storage rooms. | | 

Item #30 Violation: Waitress smoking. 

REQUIREMENT: Employees shall not use tobacco in any form white engaged 
in food preparation or service, or while in equipment and utensil washing or 
food preparation areas. 

Item #31, 32, 33 Violation: Food contact surfaces of equipment (drain 
table, counter tops), utensils (double mesh strainers, reuse of tincans), and 
non-food contact surfaces (hood over grill) of equipment were in need of repair, 
had open seams, non cleanable, and of unapproved material. 
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REQUIREMENT: All equipment and utensils shall be so designed and of such 
material and workmanship as to be smooth, easily cleanable, durable, and in 
good repair. Reuse of tin cans is not allowed. 

Item #35 Violation: The area between the grill and wall was dirty, was 
not of easily cleanable construction or installed in such a manner as to be 
properly maintained. 


REQUIREMENT: The space between adjoining units, and between a unit and the 


adjacent wall, shall be closed unless exposed to seepage in which event it shall 
be sealed; or sufficient space shall be provided to facilitate easy cleaning 
between, behind, and beside all such equipment. 

Item #37 and 38 Violation: Can opener, strainer, mixer, inside of 
refrigerator and glasses were in need of cleaning. 

REQUIREMENT: All food-contact surfaces of tableware and equipment, and 
all food storage equipment shall be thoroughly cleaned and sanitized after 
each usage and used for no other purpose. 

Item #40 Violation: Shelf tops, hood over the grill, and tops and sides of 
equipment were in need of cleaning. 

REQUIREMENT: The non-food contact surfaces of equipment shall be cleaned 
as necessary to keep them in a clean and sanitary manner. 

Item #46 Violation: Facilities for washing and sanitizing equipment and 
utensils were not being properly operated. Only two compartments of the three 
compartment sink were being used. 

REQUIREMENT: When manual dishwashing is employed, all eating and drinking 
utensils, and where required, the food contact surfaces of all other equipment E 

-and utensils shall be thoroughly washed in a detergent solution in the first 
sink, rinsed free of such solution in the second sink, and sanitized by immersion 


in an approved sanitizer in the third sink. 
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Item #55 Violation: Improper storage of knives in the space between 
pieces of equipment. Es 

REQUIREMENT: Facilities for storage of knives shall be designed so that 
such facility can be easily cleaned, and will protect the knives from splash, 
dust and other contamination. 

Item #56 Violation: Toothpicks were being improperly dispensed. 

REQUIREMENT: Toothpicks must be dispensed in such a manner so as to 
prevent contamination of surfaces which come into contact with the mouth of 
the user. 

Item #59 and 62 Violation: Water supply and ice manufactured from an 


unapproved source. 


REQUIREMENT: Water and ice should be adequate and of a safe, sanitary quality 


and shall be obtained from a municipal water system or other system meeting the 
requirements of "Rules and Regulations Relating to Public Water Supplies," as 
adopted by the Utah State Board of Health. 

Item #64 Violation: Improper storage of ice. 

- REQUIREMENT: Ice shall be stored in such a manner as to protect if from 
contamination. The placement of beer cans in the ice storage bin for cooling 
constitutes a source of contamination to the ice. 

Item #71 Violation: Vegetable sink improperly installed. 

REQUIREMENT: Any sink in which food is prepared, 8 or washed mus t 
be indirectly connected to the waste pipe. 

Item #73, 74, 75, 78 Violation: Toilet rooms, lacked self closing doors, 
were not clean, were not free of odors, lacked proper waste receptacles in 
ladies restroom. lacked hand cleanser, toilet tissue and towels. 

REQUIREMENT: Toilet facilities in food service establishments shall 
have self closing doors. restrooms shall be kept clean, in good repair and 


free from odors. Covered waste receptacles shall be provided for in the 


ladies restroom. Lavatories shall be provided with hand cleanser, sanitary 


towels or approved hand-drying devices. 
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Item #8] and 83 Violation: Refuse was being stored in the open bed of 
a pickup truck. 

REQUIREMENT : Although a majority of the refuse was in plastic bags, 
some was not and thus clearly defeating the purpose of using plastic bags. 

All refuse containing food wastes shall be kept in leak-proof non-absorbent 
containers which have tight fitting lids. Containers should be cleaned when 
emptied. 

Item #91, 92, 97 Violation: The floor of lounge and the restroom floors 
were in need of cleaning. The floor area around the kitchen stove and between 
pieces of equipment was also in need of cleaning. Floor area behind the 
counter and around the kitchen stove is in need of repair. Although new tile 
had been placed on most of the kitchen floor, the floor wall junctures had 
not been properly covered. | 

REQUIREMENT: The floor surfaces in kitchens and all other rooms in which 
food is stored or prepared, and in which utensils are washed, shall be kept 
clean and in good repair, and the juncture between the floor and the wall 
shall be closed. | | 

Item #98 and 99 Violation: The walls and ceiling of the kitchen were in 
need of cleaning. The ceiling in the kitchen was in need of repair. 

REQUIREMENT: All walls and ceilings of all rooms shall be kept clean and 
in good repair. Walls of rooms or areas in which food is prepared, or utensils 
or hands are washed, shall be easily cleanable, smooth, and light-colored, and 
shall have washable surfaces up to the highest level reached by splash or spray. 

Item #101, 102, 103 Violation: Inadequate lighting in food preparation 
area, behind the bar, and in the food storage area. 

REQUIREMENT: All areas in which food is prepared or stored or utensils are 
washed shal] be well lighted. At least 20 foot-candles of light is required on 
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working surfaces such as the grill and work table behind the grill. At least 
10 foot-candles of light is required on all other surfaces, equipment, and in 
glass washing areas. At least 5 foot-candles of light shall be provided at 

a distance of 30 inches from the floor in food storage areas. 

Item #105 and 106 Violation: Hood over grill not operating as kitchen was 
smokey. New restrooms not yet vented. Fan in men's restroom in lounge vents 
in rather than out. . 

REQUIREMENT: All rooms in which food is prepared or served or utensils are 
washed, and toilet rooms shall be well ventilated. 

Item #113 Violation: Premises not kept neat and clean. 

REQUIREMENT: All parts of the property, inside and out shall be kept 


neat and clean. 


88 — UTAN ran DIVISLON OF HEALTH FOOD SERVICE INSPECTION REPORT AN 


Type 


. eee 
S ANo Lon >N 


Tayr prompt correction of the Ltems marked ta respect ful ly re 


CITY, COUNTY OR DISTRICT 


SIR: 
quested, 


SECTION d. Pond Equipment end Utensils (Continued) SECTION E. Santtery Fecilities end Controle (Continued) 


2 
2 


26 can open, ae 


. che ſuc s, mear sheer 


4 CLEANLINESS OF EQUIPMENT AND UTENSILS 


Poultry Produce 


ITEN 


2 
-~ 
v 
v 
ta 
N 
Approved source || 
Wnolesowe - not edultereted | 
Not alsbrended @ 


reece Tableware clean to stpht end concn ASSES x] 

. i i { [del Kitchenvere end fond-contact surfaces of equipeent 
clean to sight ann touch. 

Pt tt | tye]. Grttis and similar cooking devices cleaned dali 


20 bee. 5 2 


Non-toodecontect surtaces of eyu 


Lavatory fectlities clean and in good repair 


6. REFUSE DISPOSAL 


i 


— 


: | 7 g duis #8 F Eee . : ; 88 ——g-— — CE E E EE EIEE PEE 


tored in approved containers; adeguate in nusber 


9 


a 


onteiners cleaned when empty; brushes provided 


1 


. areas 2 cleat ao culvances? proper 
facilities provided 

Disposed of in sa approved menneg, at sn approved 
frequene 


arbage rooms, enclosures properly constructed; outside 
storage at prover beicht or on concrete slab. 


OOG waste grinders end incinerators properly 


l aroe ͤ ͤ Foods 2 canned | canned 


Gos oO GO) 


constructed and operated; incinerator area lesa 


FCC VERMIN CONTROL 
a ae n ae Presence of rodents, flies, roaches and vermin aintotzed | 6 | 
Protected fron contamination e 


EN tables and drain boards provided, properly located } 89 Outer opening s protected egainst flying insects as 2 
9 N faciliteter tor naintaining EERENS onstructed required; Pp proofed 
peratures 
F jo | meres er enet gel Adequate and suitable detergents used —— Harborage and feeding of vermin prevented 2 
4 10 Thermometers properly located HHHH E 
— Sil a roved th s provided d ed z SECTION F. Other Factlities 
Perishable food ot proper Hei ES p 22 ermometers p and us d 
temperature 


Preparation 


Uncovered Canned 
Joods ow. shelves} § 
2. FOOD PROTECTION 


1 — APAR ae — A ETA GF „ 55 


Potentially hazardcus food at | s2| suttebte dish baskets provided pal 1e: FLOORS; WALLS AD CEILINGS 
J jj OS OP Es ee a: 
above as required 2 2 Proper gauge cocks provided Floors kept clean: no sswdust used 9 
. Frozen food kept frozen; proper ly E EHAK Cleaned and sanitized utensils and equipment properly 2 | Floors easily elesnable la hey rei ta good Phd gota 

thawed stored and handled; utensils air-dried smooth, noneabsordent; carpeting 

Handling of food minintzed by use b d ayeag p ded 9 y 2 ø 
of Me uceasiis SPERA N te 53 E etre an x i haat! for $ ing 22 Floor graded and floor drains, as required 


Hollandaise s sauce of fresh ingredients; discarded 


94 Exterior walking end driving surfaces clesn; drained 


od}ed à 
Food cooked to proper temperature ans Single-service articles used only once 95| Exterior walking and driving surfaces properiy surfaced 
17 | Fruits end vegetables vashed thoroughly BE d d E Mats and duck boards cleanable, removable and clean 


SECTION £. Floors and wall junctures properly constructed 2 
20 Dizay cases, counter protector devices or cabinets Bh Adequate; from sunicipal supply er other approved ( D 


18 | Containers of food stored off floor on clean surfaces . 


19 | No wet storage of packaged food 2 1. WATER SUPPLY 


Sanitary Facilities and Controls 


| sa] Walls, ceilings, and attached equipment clean a) 
approved t source 


gs ere y 
21 | Frozen dessert dippers properly stored BE Rot and Cold running water provided EE Walls of light color;ushable to level of splash A 
...... pecans | 2 | ‘| Manaported uncer bandied, stored, and Japeeed I 33 
23 | Unwrapped and potentially hazardous food not re- served RE 5 25 by a Municipal ©) 

1101 20 foot- candles of light on uct Pag surfaces SC 


tee machines and facilities properly located, installed} 2 


24 | Poisonous, toxic materials identified, colored, 
Stored and used; poisonous polishes not present 


10 fuot-candles of light on food equipment, utensile 
cashin hand-washing e ireas and cotier rooms hd a) 


5 foot-candles of light 30“ fron floor an 411 
other arcas 


2 Artificial light sources as required 


VENTILATION 


— 


Bactericides, cleaning end ot! 0 
25 stored and non-toxic 12 pac. {fue A propsriy 


SECTION C. Personnel Ayn UN Cléaners 


1. maln am prsease conei S deps ; 


2. WASTEWATER DISPOSAL 


26 | Persons with boils, infected wounds, respiratory A Into public sewer, or approved private facilitica 6 | 
tafections or other communicable disease restricted —— 


jaman, | 
Rooms reasonably free from steam, condensation, smoke O 
— 


27 | Known or suspected cormunicsble disease cases reported 
to health authority 


Properly sized talled and saintained 
2. CLEANLINESS . per ly sized, inata 


Non - pot able vater piped into establishrent 
28 | Hands washed and clean | 6 | ENE comply with ftre prevention requirements; no 
a2] No cross connections 


nuisance crested 


29 | Clean outer garments; proper hair restraints used 
Tir 7 0 No back siphonage possible DRESSING R ann 48 
30 | Good hyglentc practices . O OOMS LOCKE 
2 Equipment properly drained 
Dressing rooms or areas as required; properly located 1 
— a Adequate lockere or other suitable factttttes . 


om 


SECTION D, Food Equipment 
and Utensils 


1. SANITARY DESICH, 

CONSTRUCTION AND 

i INSTALLATION OF 
' EQUIPMENT AND UTENSILS 


2 
f grasses l. 
i 


222711 
Urenstts STTOINES a ied wra HERO 


None foyd-contact surfaces nE * A Lavatories provided, adequate, properly located end 
of Syd pre ng g 


3 4a 


7 a 1 1 , itt. . 2 and %: of terherte tung water 
of Zu. I I. 4 l. l.. f done Coeds aatefials |- 4 nr 


| 72| Adequate, convenseathy located and accessibile; am Dressing rooms, areas and lockers kept clean Ea 


Toilet roons Se ie enclosed, and equipped with: 
Tt Lag doors kept closed 


selteclesing, tanhtetd 


3. HOUSERZEPING 


Tot let Tours, fixtures end vestibules kept clean, in 
and free from miors — 


} | approved Material 


Proper Construction 


Ro Open Seanas 
ko Corrosion 


Good Repair 
Cleanable 


No operations in living or sleeping querters 


Floors end walls cleaned after closing or between 
meals by dust lese methods 


11] fsuncer of let He- anf n. se ine stored da clean pine * 


3 „„ 


c ra oe ne 
tp alt CPSP selled finen and e lest nt stotet in proper vutate» : 


ür 11 % 6 1 l tiuelarle? N s —— eeg — — 
— 4 
t 10 kit lag equipment capable of being cleaned, acne cle Bes an guide dogs 2 
: 10315 Benoa kast ie cad 1a n nale Weete receptacles provided for dtsposel tovels No tive bicds or aatmele other then g 8 


J ee e E a 6 . 2 „„ tse: owe 
seu D i WE 2-24 A LU 
week kIT SCUAK OF THE KSTABLISKMENT SANITAR LAN gre Een 


